Economic losses caused by postharvest pathogens are greater than is often realized, and the avoidable losses between the farm gate and the consumer are cause for concern. Fresh fruits and vegetables, because of the added cost of harvesting and handling, increase several times in value when they are moved from the field to the consumer. The economic necessity for reducing storage losses and extending the storage life of these commodities adds to the more bafic consideration of reducing world hunger and malnutrition.
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Treatments such as heat, chemicals, and irradiation effectively reduce populations of microorganisms on various fruits and vegetables and reduce postharvest losses, but in certain cases the resulting injury limits the value of such treatments. Enhanced consumer awareness of chemical residues and a fear of the effect of ionizing radiation on fresh produce are also prompting the development of alternative methods of protection. In this paper we discuss the effect a n postharvest decay of ~ncreasing the calcium content of apple fruit, and potato tubers. Research on the effect of enhanced calcium levels has been conducted along parallel but independent lines for both commdities. The units of measurement for reporting calcium content (micrograms of calcium per gram dry weight for apples and percent dry weight for potatoes) used in the cited papers are also used in this paper. 
Methods of Calclum Treatment
The calcium concentration in apples and potato tubers necessary to reduce decay significantly usually is higher than can be obtained with standard fertilization practices (16). Soils may contain adequate levels of calcium, but most of what is taken up by plants is distributed to the leaves. Calcium sprayed directly on apples on the tree can increase the calcium content of fruit, but dipping the fruit in solutions of CaCll is more effective (14,32). Vacuum or pressure infiltration of Carl2 has been superior to dips for control of bitter pit in Austratia and New Zealand (32). Experimentally, pressure infiltration with solutions of CaC12 for 2 minutes at 68.95 kPa can increase the cakium conccntration of fruit more effectively than vacuum infiltration for 2 minutes at 33 kPa or dipping for 2 minutes (Table I) (91.
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